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AN  EXPERIMENTAL  SHIPMENT  OF  FRUIT  TO  WINNIPEG.         | 
Bv  J.  B.  REYSuLDSt  Professor  of  Physics. 

SUMMARY. 

1.  The  Western  mrrket  demands  well-co'ored     and  well-matured  fruit. 

2.  Both  in  appearance  and  in  prices,  Ontario  peaches,  if  allowed  to  ma- 
ture properly  on  the  tree,  compare  favorably  v/ith  California  peaches 
on  the  Wirinipeg  market. 

3.  California  and  British  Columbia,  although  at  a  much  greater  distance 
than  Ontario,  are  fast  getting  a  monopoly  of  the  Western  market. 

4.  Owing  to  tariff  and  higher  freight  charges,  California  peaches,  in 

competition  with  Ontario  peaches,  suffer  a  handicap  of  40  cents^  a 
box. 

5.  In  carload  lots,  freight  rates  to  Winnipeg,  including  icing,  are  little 
more  than  one-third  express  rates-  Quickly-ripening  fruit  is  safer  in  a 
good  refrigerator  car  for  six  or  eight  days  than  in  a  hot  unventiiated 
express  car  for  three  days- 

6-  Transportation  ought  to  be  no  hindrance  to  a  large  expansion  of 
trade  in  tender  fruits  between  Ontario  and  the  Northwest.  Peaches, 
plums,  grapes,  and  Bartlett  pears,  well  matured,  carried  safely  with 
eight  days'  transit.  A  transit  of  five  days  over  the  same  route  is 
frequently  accomplished,  and  is  quite  practicable. 

7.  Our  fruit  is  at  a  disadvantage  in  the  market  because  of  the  general 
lack  of  uniformity,  neatness,  and  skill  displayed  in  grading  and 
packing. 

8.  A  uniform  size  and  style  of  package  is  very  desirable.  So  far  as  pos- 
sible, all  box  packages  should  be  of  the  same  length  and  width,  and 
should  vary  in  depth  to  suit  the  character  of  the  fruit. 

9.  So  far  as  rapid  cooling  and  safe  shipping  in  cold  storage  are  con- 
cerned, the  barrel  is  suited  to  winter  apples,  the*  bushel  box,  10x11x20 

inches,  to  early  fall  apples  and  winter  pears,  and   the  half   bushel 

5x11x20  inches,  to  peaches  and  early  pears. 
10-  The  basket  carries  grapes  and  plums  satisfactorily,  but,  for  safety, 

it  should  be  enclosed,  as  in  the  GeorRfia  5-basket  carrier.  Fig-  4,  or 

the  2-basket  carrier,  Fig.  8. 
11.  To  remedy  existing  defects  in  all  c   partments  of    the   fruit   ^rade, 

and  to  put  it  on  a  secure  footing,  the  co-operative  plan  should  be 

adopted,  including  a  central  packing  house,  the  employment  of  expert 

packers,  and  an  organization  capable  of  overcoming  obstacles- 
1—139  1 


I.  PRELIMINARY  ARRANGEMENTS. 

(1).     In  the  summer  of  1903  the  writer,  after  making  some  extended 
inquiries  into  the  matter  of  transportation  of  fruit  under  refrigeration,  re- 
commended to  the  Minister  of  Agriculture  an  experimental  shipment  of 
fruit  from  Southern  Ontario  to  the  Noithwest  of  Canada,  with  a  view 
^obtaining  information  on  the  whole  question  of  the  Western  fruit  trade 
The  situation  with  respect  to  this  trade,  though  it  should  be  full  of  hope" 
IS  as  a  matter  of  fact  discouraging  to  the  Ontario  fruit-grower.     On  the 
one  hand,  as  an  enticing  prospect,  there  lies  the  great  Northwest,  a  laree. 
mcreasmg,   and  ever  profitable  market.     The  choice  fruits  peculiar  to 
Southern  Ontario  will  never  be  produced  in  those  northern  latitudes,  and 
an  exchange  of  Ontario  fruits  for  No.  1  hard  wheat  seems  reasonable  and 
proper.     On  the  other  hand,  as  a  discouraging  reality,  fruits  from  the 
Pacific  Coast  are  rapidly  pre-empting  the  Western  market,  and  rardy 
can  Ontario  peaches,  grapes,  and  plums  be  seen  displayed  in  the  shoii- 
fronts  of  VVmnipeg.     Very  little  fruit,  if  any,  except  apples  and  pear^ 
IS  being  shipped  to  the  West  by  freight,  and  express  charges  are  almost 
prohibitive.     Prominent  and  well  informed  fruit  growers,  who  have  done 
some  shipping  on  their  own  account,  upon  being  consulted  on  this  matter, 
gave  the  opinion  that,  for  several  reasons,  a  freight  traffic  in  tender  fruits 
between    Ontario  and   the  Northwest   was   impracticable.     The   reasons 
f  ven  are,  in  the  main  as  follows  :     First,  our  fruits  are  not  of  good  ship- 
ping  quality ;  secondly,  the  railroads  do  not  give  i,ufficiently  rapid  des- 
patch; thirdly    in  refrigerator  cars,  icing  is  not  properly  attended  to  in 
transit ;  fourthly,  the  market,  and  the  means  of  disposing  of  the  fruit  in 
the  West,  are  uncertain. 

With  respect  to  the  first  of  these  objections,  namely,  the  poor  shipping 
quality  of  our  tender  fruits,  the  force  of  the  objection  remained  to  be  tested 
by  an  actual  shipping  experiment.  In  the  meantime,  storage  experiments 
conducted  at  the  College  had  demonstrated  that  Crawford  pea'^hes  wiH 
hold  their  form  and  quality  for  eighteen  days  at  a  temperature  of  38  de- 
grees; peaches  of  the  Longhurst  type  will  keep  sound  and  firm  for  thirty- 
six  days,  and  Washington  and  Bradshaw  plums  for  twenty  days  at  the 
same  temperature.  It  is  generally  supposed,  however,  that  fruits  do  not 
keep  so  well  during  shipping  as  they  do  in  the  warehouse,  by  reason  of 
Jl  T*"i'*^  '""''*".*  *°  t'-ansportation.  At  the  same  time,  careful  packing 
and  loading  in  carload  lots  not  to  be  rehandled  during  transit,  would,  h 
was  believed,  reduce  to  a  minimum  the  damage  incurred  in  shipping. 

The  remainmg  objections,  namely,  those  relating  to  time  of  transit, 
icing,  and  the  market,  while  undoubtedly  serious,  are  not  insurmountable, 
and  relate  to  conditions  capabit  of  improvement  and  correction.  It  was 
the  aim  of  the  proposed  experiment  to  secure  information  upon  these  very 
points,  and  to  bring  such  matters  as  require  righting  to  the  attention  of 
authorities  competent  to  deal  with  thrtn. 

„««^^  ♦•^  '"  ?^  f.^^".".  °'  ^^^^'  "^'^^  ^^^  approval  of  the  Minister,  active 
preparations  for  this  shipment  were  commenced.  Much  preliminary  work 
had  to  be  covered  before  the  shipment  could  be  undertaken,  such  as  decid- 


\ng  upon  and  obtaining  the  packages  to  be  us  ..terviewing  fruit  growers 
and  securing  promises  of  contributions  to  tlu  shipment,  instruct Ihk  them 
upon  the  selection  and  packing  of  the  fruit,  and  arranging  the  terms  upon 
which  the  fruit  was  to  be  supplied.  Before  hand,  certain  conditions  seem- 
ed  without  trial  to  be  essential  to  success,  and  these  were  as  far  as  possible 
closely  adhered  to  :  the  fruit  selected  should  be  all  So.  1  grade,  and  should 
be  sufficiently  mature  to  be  of  gocxl  quality  upon  reaching  the  market; 
peaches  and  Bartlett  pears  should  be  wrapped  singly  in  paper ;  closed  pack- 
ages  only  should  be  used ;  the  cars  should  be  loaded  carefully  by  nailing 
each  package  in  place,  and  by  spacing  packages  so  as  to  allow  circulation 
Of  air  on  all  sides  of  a  package ;  by  shipping  in  car'oad  lots  the  fruit  would 
not  be  rehandled  until  it  reached  the  market;  and  the  cars  must  be  kept 
iced,  and  as  quick  transit  as  possible  secured.  Crawford  peaches  formed 
the  staple  variety  in  the  shipment,  and  as  many  kinds  of  fruit  as  were  in 
season  at  the  same  time  were  included.  Owing  to  the  lateness  of  fruit 
this  year,  thd  cars  were  not  shipped  until  September  14th  and  16fh  res- 
P'jctively. 

(2).  From  St.  Catharines  was  sent  a  C.  P.  R.  car,  Bohn  refrigerator 
syste^n,  and  from  (Jrimsby  a  car  known  as  the  Hanrahan  refrigerator. 
These  two  cars  differ  in  their  interior  construction  in  four  particulars  • 
First,  the  ice  bunkers  in  the  Bohn  system  are  at  the  ends  of  the  car;  in 
the  Hanrahan  the  ice  is  in  the  middle  of  the  car;  second,  in  the  Hanrahan, 
horizontal  flues  the  full  width  of  the  car  run  just  below  the  ceiling  from  the 
ice  bunkers  in  both  directions  to  the  ends  of  the  car,  for  the  purpose  of 


Section  o(  C.J'.R.  or  ;  Bohn  refrlKeimtor. 
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Section  of  a  Hanrahan  car. 
Fi«.  I. 

conveying  to  the  bunkers  the  warm  air  from  the  ends  remote  from  the 
ice  and  allowing  cold  air  to  flow  back  to  these  ends ;  in  the  Bohn  system 
there  is  no  such  flue.  Third,  the  floor  of  the  Hanrahan  is  provided  with 
a  rack,  like  lattice  work,  that  carries  the  load  off  the  floor  and  allows  air  to 
flow  underneath ;  the  floor  of  the  Bohn  system  is  provided  only  with  slats 
two  inches  high  and  about  eight  inches  apart  running  lengthwise  of  the 


^i'.}.J?^K  /"  "*  r°*  •""'"•  '**'  '°^'**"«  '~««-  The  fourth  difference 
conflit,  in  the  form  of  partition  between  the  Ice  bunker  and  the  car  pr..per. 
In  both  cases  there  are  spaces  above  and  below  the  partition  providing  for 
the  flow  of  warm  and  cold  air.  But  in  the  Hanrahan  the  partition,  with 
the  exception  of  these  spaces,  is  solid,  and  thus  Rives  definite  directi<»n 
to  the  air  currents.  In  the  Bohn  system  the  partition  is  formed  of  raU 
vanned  iron  slats,  placed  like  the  slats  In  a  window  shutter.  Sections  of 
the  cars  are  shown  in  Fig.  1,  and  illustrate  these  differences 

It  was  expected  that  a  transit  of  six  or  eight  days  with  plums  »nd 
Crawford  peaches  would  indicate  any  dificrenc.  In  efficiency  between  the  c 
cars.     It  IS  claimed  that  some  refrigerator  cars  fail  to  maintain  a  uniform 
lomper.yure  throughout  the  car-the  top  of  the  car  and  the  parts  most 
remote  from  the  ice.  being,  a  is  claimed,  several  degrees  higher  In  tempera- 
turt-  th.m  the  bottom  near  the  ice-     This  difference  of  temperature  would  of 
tourse  be  most  pronounced  in  hot  weather,  and  in  cool  weather  would  be 
^     Jrl  *?  ''"PP*^"*'^  ^^^^  the  weather  during  this  shipment  was  quite 
cool.     Whether  or  not  this  fact  accounts  for  the  uniformity  in  results  can- 
not  be  asserted,  but  at  all  events  there  was  no  noticeable  difference  In  the 
condiuon  of  the  fru.t  upon  arrival  ax  Winnipeg.     As  a  test  of  efficiency 
m  the  cars,  therefore,  the  experiment  is  Inconclusive,  and  must  be  repeated 
m  warmer  weather  or  over  greater  distances,  before  any  decisive  report 
can  be  given  out  upon  this  matter. 


Tt-.^fMlrfi^.T"""  "{  .^'u  »*;"«lng  Interior  comtnulli.n  for  Rir  clreulaUon  with  bunkers  at  end 
Jmc.:;!i1-^'^V;;SJ;:?,!r'''i!;«  ''^'^  •"«'  *•  »•"'«'"'"  A""  overbed  win.lt°li^llev^eS"fepr,?v.."'h'e 

To  maintain  uniformity  of  temperature  throughout  a  refrigerator  it 
has  been  already  demonstrated  beyond  question  that  a  regular  circulation 
of  air  through  the  whole  system,  including  refrigerator  and  ice-house,  is 
necessary.  To  secure  circulation  the  construction  of  the  refrigerator  must 
be  such  as  to  give  direction  to  the  air.  In  principle,  and  in  practice  where 
the  test  IS  sufficiently  severe,  the  Bohn  system  may  be  improved  bv  adopt- 
ing  the  essential  parts  of  the  Hanrahan  system  where  this  relates  to  air 
c:rciilafion ;  that  is.  a  solid  instead  of  a  slatted  partition,  and  a  flue  over- 
head, (Fig.  2). 


II.    OBSERVATIONS  AT  THE  SHIPPING  POINT. 

BV   I'HOI'.  H,  L.  HUTT,  HOKTICLXTUNUT,  UNT.\KI0  AuMICl'l.Tl'MAL  CoLtEGt. 

(I)  Thk  Fhiit.  Among  the  objectn  of  thiii  shipment,  one  was  to 
place  on  the  Winnipeg  market  some  of  the  choicest  fruit  that  Ontario 
could  produce,  in  the  hope  of  helping  to  open  a  trade  for  Ontario  srowers 
in  the  great  Northwest. 

The  accompanying  tables  give  in  a  condensed  form  most  of  the  par- 
ticulars  regarding  the  class,  variety,  grade,  .and  condition  of  tl.  fruit 
Khipped.  While  much  of  the  fruit  in  c.trh  r.ir  was  lirstH:lass,  or  graded 
XXX,  some  of  it,  as  t"  records  show,  fell  much  below  th.jt  grade,  and 
certainly  would  not  have  been  shipoed  if  sufficient  first-class  fruit  had 
been  obtainable  at  the  time.  The  grov<ers  were  handicapped  in  this  re- 
spect  to  some  extent  by  the  unusual  '.Ueness  of  the  season,  and  also  by 
the  light  crop  of  some  classes  of  fruit,  particulirly  of  the  peaches  and 
plums,  which  we  were  especially  desirous  of  including  in  the  shipment. 


Fig.  3. — Some  Ontario  Apple  Boxes : 

1.  DimensionM,  9  in.  x  12  i  in.  x  19  in  ;  capacity,  2137  cubic  inches. 
J.  Dim-  ons,  9  in.  X  13  in.  X  18  in. ;  capacity,  2106  cubic  inches, 
d.  Di  ons,  9J  in.  x  14  in.  x  201  in. ;  capacity,  2764  cubic  inches. 

4.  Dini.r,isions,  10  in.  x  10  in.  x  221  in. ;  capacity,  222-5  cubic  inches, 
o    Dimensions,  11  in.  x  Hi  in.  x  22}  in. ;  capacity,  2784  cubic  inches. 
_        Ihe  standard  size  (not  shown),  10  in.  x  11  in.  x  20  in. ;  capacity,  2200  cubic 

Another  reason  that  much  of  the  fruit  was  not  of  .i  kind  to  tempt  the 
buyer  was  because  it  was  picked  too  green.  A  genera!  impression  .seemed 
to  be  m  the  minds  of  many  of  the  shippers  that  mme  but  green,  hard 
fruit,  particularly  of  peaches,  plums,  and  pears,  would  carry  safely  to  the 
Winnipeg  market.  This  was,  of  course,  a  point  upon  which  no  rcliabl" 
mformation  was  a*  hand,  and  one  of  the  valuable  lessons  afforded  by  thi.i 
experiment  is  tha:  our  finer  fruit,  such  as  peaches,  plums,  and  pears, 
should  at  the  time  of  shipment  h-:  well  matured,  well  colored,  and  not  toi 
firm  to  be  quite  ripe,  or  r  least  mellow,  by  the  time  it  is  placed  on  th' 
market. 

The  peaches  in  these  shipments  that  were  hard  and  firm  when  shipped 
reached  the  Winnipeg  market  without  any  perceptible  changt,  while  those 


rhat  were  matured  enough  to  be  MmUflrm  when  shipped  w.n.  in  the  best 
condition  to  attract  buyers  when  plated  on  the  n.arket  iit  WlnnipeK 

One  box  of  firatnlaM  peMchc«.  which  at  the  point  of  shipment  had 
been  recorded  an  "wmi-firm  and  probably  i<n>  ripe  for  ^hipineni"  wn« 
traced  to  the  consumer  and  a  itpecial  report  was  obtained  on  it.  This  box 
wa.  packed  on  Scptembc.-  16lh.  loaded  Scpttmln'r  l«th.  and  M>ld  a  U  in- 
nipeg  on  September  »Jrd.     On  Scptemlwr  mh  the  buyer  reported  that 

a  few  of  the  peachi'.  were  then  mellow  enough  to  une.  and  bv  the  end 
of  the  week  the  whole  of  the  box  would  probably  Ik-  sulHrientlv  riiM-  " 

I  ht»  may  neem  an  exceptional  case,  and  there  is  no  doubt  that  the 
cool  weather  at  V\  innipeK  after  the  arrival  of  the  shipment  aidoci  in  the 
keeping  of  the  fruit.  Still  it  establishes  the  fact  that  if  our  finest  peaches 
arc  allowed  to  attain  full  size  and  color  bclo.e  picking',  and  are  then  .-.H.led 
down  quickly  and  kept  c<hiI.  they  can  be  shipped  or  held  at  least  two 
weeks  and  be  in  prime  ctmdition  for  use. 


b..x  SLi  ^^^JhU^'^rXr"'"  ""■  '*"■'"*'  ""'  f '"""•     '=^>  The  Ht Iar.l  npple 

(2)  P.ACKAdKS      OuinK  to  the  fact  that  there  are  so     manv  kinds  of 
packages  m  use  for  the  different  kind,  of  fruit,  and   that  the  frut  was 

2Z  e^l  "  """C""''"  "^  ^""""'"*'  '^''''  """^  ""  uniformity  n  thV  si  ■  Td 
-shape  of  the  pac-katres  used  in  these  shipments.  For  several  reas,  ns  h^ 
was  a  deeded  disadvantage.  They  -  .  not  be  packed  „Zn.  .1 
in  the  car;  when  placed  on  the  m.rket  ,hey  preS^ented  a  motlev  a  d  u n^ 
attractive  appearance ;  buyers  were  at  a  ioss'to  know  which  sh  .pi  pack- 
a^a-  was  really  the  bes,  value  for  the  money.  All  this  could  n.„  hut  inture 
to  some  extent  the  sale  of  the  fruit.  •  ^ 

It  was  thou^lit  best,  for  these  shipments,  to  adopt  the  box  or  crate 
package  rather  than  the  barrel  or  basket.  No  barrds  or  basket  we  e 
sent  except  a  few  baskets  of  ^^r.-pes  from  St.  Catharines,  which  were  pia.^5 


on  top  after  all  the  b«ixeH  hnd  been  luudetl  in  the  car,  in  whirh  position 
they  carried  all  right.  It  \»  doubtful,  however,  if  the  basket  \n  siuitit  irr.tly 
•troHK  to  itand  the  preMurr  when  loaded  from  the  bottom  to  top  of  the  car. 

For  th«  apples,  the  box  used  wait  lUxllx^)  incheii,  thp  »>i/f  adopted 
an  the  standard  by  the  Ontario  Fruit  (irowerit'  AHMx-iation.  Thi^  makes 
a  convenient  shaped  box  for  packing  ai.d  handling,  and  if  it  is  to  be  the 
standard  siie,  the  sooner  all  shippers  fail  in  line  and  make  usv  of  it,  the 
better  it  will  be  for  the  trade- 

For  the  pears  three  different  shapes  of  boxes  were  used  in  cne  car ;  one 
'>xllx2()  inches,  another  oxl0x:>2i  inches,  and  still  another  .'ixl^jxlH^ 
inches.  It  can  readily  Imt  understtMKi  h<  -•-  awkward  these  various  sizes 
were  to  pack  together  in  a  car.  The  first  nad  l>een  adopted  as  the  stand- 
ard pear  box  and  is  just  half  the  .si/e  of  the  standard  apple  Inix. 

To  secure  uniformity  In  the  peach  packages,  boxes  r)xi2xlN.J  inches, 
the  same  size  as  the  California  peach  case,  were  furnishe^l  'o  th«»e  who 
had  agreed  to  ship  peaches.  This  may  Im  a  convenient  size  for  packi^  >. 
pelaches  and  pears,  but  a  more  convenient  size  for  shipping  in  mixed  •  t 
lots  would  be  the  standard  pear  Im)x. 

The  grapes  were  shioped  in  the  standard  apple  box,  futed  with  twelve 
cardboard  trays,  havir,  .v<M)den  ends,  each  trav  holding  alMuit  2i  pounds 
of  fruit,  as  shown  to  the  right  in  Fig.  4.  This  makes  a  very  safe  and  con- 
venient package,  and  apparently  was  an  acceptable  one  in  thi-  WinnifH-g 
market,  no  doubt  because  it  rendered  convenient  the  retailing  of  the  fruit 
in  small  quantities.  This  case,  however,  at  the  present  price.  .30  cents. 
Is  altogether  too  expensive.  A  case  .ifter  the  style  of  the  Georgia  peach 
earner,  as  shown  to  the  left  in  Fig.  4,  is  one  well  worthy  of  adoption  by 
our  growers.  This  case  has  been  adopted  almost  entirely  for  the  Georgia 
peach  trade,  and  is  I.H.ked  upon  by  the  fruit  experts  at  the  Department  ..t 
Agricu.ture  at  Wash.ngton  a?  the  best  case  in  use  for  peaches,  plums. 

r!!n  »!!'■''''"  I.  l^TVTP'^'P'^^'^'^  "^^'  •*'"  •*-^"»'-*  baskets,  as  shown, 
can  be  purchased  F.CB.  Georgia  at  12.  cents.  Sun  ou  manufacturer.^ 
could  put  up  such  a  case  for  at  least  l.'i  cents. 

Apart  from  the  desirability  of  adopting  :,  unifot  style  of  package, 
there  are  two  other  respects  in  which  the  j^enfral  appearance  of  .uir  pack- 
ages might  be  improved.  The  lumber  of  wh.  h  ihev  are  made  should  be 
neatly  dressed,  and  the  branding  sH  Mid  be  m..  .  „nitorm  and  neatlv  done! 
I  rofessor  Reynolds,  who  accompa.— ,  these  c.ir  to  VVinnipe^^  had  an  op- 
portunity of  comparing  our  packages  with  these  in  California  shipments, 
which  arrived  while  he  was  there.  In  this  respect  he  savs :  "The  jren' 
eral  appearance  of  our  boxes  leaves  much  to  bo  desired.  Thev  are  roueh 
and  unfinished.  Dressing  the  outside  of  the  lumber  of  whi^h  rheTnre 
made  would  cost  only  a  trifle  more,  and  would  add  much  to  their  general 
Sr''^"\^^U  "?'*■■"«'■•'">■  P""''"S'   ^t^mping.   or  writing  more 

ru'u  '!''   '■^^■'"■''   *°  ^^"^  branding   he    savs  :     "The   desienations 

market,  .hey  prese„,e«  ,  m„„ey  ,„d  „„.„„„„ivc  ap^an-Tnce  •■ 


(3)  Grading  and  Packing.     The  car   from   St.  Catharines  was  filled 
with  apples,  pears,  peaches,  plums,  and  grapes,  the  fruit  being  furnished 
by  eighte!en  of  the  growers  of  that  locality.     Dominion  Fruit  Inspector 
Carey  and  I  examined  carefully  a  number  of  cases  of  each  class  of  fruit 
put  up  by  each  shipper.     A  large  number  of  the  growers  were  present, 
and  the  one  fault  which  was  evident  to  all  was  the  great  lack  of  uniformity 
in  grading,  packing  and  branding.     Evidently  no  two  shippers  sritemed 
to  have  the  same  idea  as  to  what  constituted  No.  1  or  No.  2  grade  of  fruit. 
Some  of  the  growers  sent  in  first-lass  fruit  packed  in  first-class  style, 
but  others  sent  m  ungraded  fruit,  improperly  packed  and  wrongly  branded 
From  my  personal  acquaintance  with  many  of  the  shippers  concerned,  I 
feel  certain  that  none  of  them  would  intentionally  do  wrong  in  this  matter- 
yet  the  fact  remains  that  in  a  trial  shipment  made  with  the  object  of  open- 


Kig.  3.— First-class  peathes  and  pears,  carefully  graded  and  neatly  packed, 
ing  up  a  new  market,  fruit  was  being  sent  which,  because  of  the  grading 
and  packing,  could  not  but  bring  discredit  upon  the  shipper  whose  name 
appeared  on  every  case,  and  could  not  but  tend  to  close  the  market  against 
even  those  who  were  doing  all  right,  but  happened  to  be  in  bad  company, 
lo  avoid  as  much  as  possible  such  a  result,  we  found  it  necessary  in  somtf 
cases  to  rebrand  the  fruit  to  a  lower  grade. 

It  so  happened  that  there  was  present  at  the  time  of  the  shipment 
Mr.  Carson  a  Canadian,  who  was  a  few  years  ago  engaged  in  fruit  grow, 
ing  in  the  Georgian  Bay  district.  He  was  an  interested  spectator,  be- 
^Tulr      H   "7/"&f8:«d  in  shipping  California  fruit  to  the  Northwest 

7::ir,L  i  "'  /""'^'y  "''•*  ^'^  *^^^  "«  '^''"-  «f  competition  from  On- 

tario so  long  as  our  fruit  was  sent  in  such  condition,  and,  for  the  benefit 


of  those  present,  a  demonstration  was  given  as  to  how  the  California  fruit 
is  graded  and  packed  for  shipment. 

A  few  cases  picked  at  randor.  from  Mr.  W.  H.  Bunting's  consignment 
were  opened  and  exhibited  as  samples  which  might  be  depended  upon 
to  create  a  demand  m  whatever  market  they  might  be  placed. 

The  majority  of  the  shippers  present  were  keen  to  learn  knd  thankful 
for  the  suggestions  given.  One  stated  that  the  information  gained  from 
the  object  lesson  afforded  in  grading  and  packing  was  well  worth  all  the 
effort  m  getting  up  such  a  shipment. 

From  Grimsby  the  same  kinds  of  fruit  were  sent,  but  the  carload  was 
made  up  by  only  six  shippers ;  consequently,  where  there  were  fewer  ship- 
pers each  puttmg  up  from  one  to  two  hundred  cases  of  his  own,  there  was 
much  more  uniformity  in  packing;  yet,  even  here,  we  found  fruit  packed 
in  such  a  way  that  it  could  not  but  injure  the  reputation  for  Ontario  fruit 
on  whatever  market  it  might  be  placed.  It  was  plainly  evident  to  those 
who  examined  the  fruit  that  Ontario  fruit-growers  will  have  to  bestir 
themselves  if  they  ever  expect  to  compete  with  California  and  British 
Columbia,  which  now  have  practically  a  monopoly  on  the  Northwest 
market. 

(4)  Co-Operation  Essential.     The  greatest  need  in  this  part  of  the 
business  is  more  uniformity  in  grading  and  packing,  and  vigilant  care  that 
none  but  first-class  fruit  be  offered  for  sale  under  a  XXX  brand.     It  ap- 
pears  to  me  that  we  will  never  satisfactorily  meet  these  requirements  so 
long  as  each  grower  is  working  alone  and  independent  of  his  neighbor. 
What  IS  necessary  is,  that  in  each  fruit  section  the  growers  unite  to  form 
a  strong  co-operative  association,  that  a  good  energetic  man  be  selected 
as  manager,  and  that  experts  be  employed  to  grade  and  pack  the  fruit. 
I  his  would  probably  necessitate  the  building  of  a  central  packing-house, 
and  involve  some  expense,  but  the  advantages  to  be  gained  would  well 
repay  for  the  outlay.     Baskets,  boxes  and    barrels   could   be    purchased 
wholesale  to  better  advantage;  the  grower  could  devote  his  whole  atten- 
tion to  Rathering  the  crop  when  in  proper  condition ;  the  association  would 
relieve  him  of  all  care  and  responsibility  in  grading,  packing  and  market- 
ing; and  with  this  work  in  the  hands  of  expert  packers,  the  grade  would 
be  uniform,  the  packing  carefully  and  properly  done,   and  with  a  good 
business  manager  in  close  touch  with  the  markets,  the  fruit  could  be  mar- 
keted when  and  where  it  was  most  in  demand.     This  in  the  end  would  re- 
sult in  increased  demand  on  the  part  of  the  consumer  and  increa.sed  pro- 
fits on  the  part  of  the  producer. 
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III.     TRANSPORTATION. 

fruit ^Vhie'Tr^'^  ™'  ^^v-  ^"  '"^'^'"^  ^  refrigerator  car  with  boxes  of 
fruit,  there  are  two  conditions  to  be  kept  in  view;  a  rigid  structure  and 
prov.s.on  for  circulation  of  air  on  all  sides  of  the  boxes         ''"^'"'^'  ^""^ 

boxeJJnnitCiin^^lf  ''  illustrated  in  Fig.  6,  which  shows  a  number  of 
wa.  n  3    T  k"   ^'/^'■-  .  ^  '■°^  °^  ^"'^^  °f  the  same  length  and  depth 
was  placed  side  by  side,  with  ends  butting  against  the  end  of  the  car 
and  separated  from  one  another  and  from  the  !idete  of  the  car  by  narrow 
spaces.     Across  each  end  of  the  row  a  slat  was  laid,  nliled  to  each  box! 


Fijf.  fi. 

wa's  'Sfd'^af^hieh'  af  1°'  ^''^  T'   I'''  "^^  ^^P^^^^  ""*''  «  ^'^ 
lormea    as    high    as    it    was    desired     to   go.     Then  another  tior 

was  bu.lt  in  exactly  the  same  way,  butting  againsf  the  first  tier  and  so 
on  from  each  end  of  the  car,  until  it  was  filled.^  If  any  space  remains  over 
scantL"''  ''  '°°  ""'■°"  '°''  ^  ^•^•-  °f  ''°--^'  th^  '-d  -ay  be  braced "^ 

(2)  Rate  of  Despatch.     G    T    R      Th^  *;»    (-.,tu^  ■  ,  r     . 

•  i     .  «  '•  '^"      1  ne  at.  L-atharincs  car  l<»ft  th-it 

point  about  6  p.m    on  September  14th,  and  arrived  at  North  Bay  abou 

in  S'J"ho°"  ^T.u''''  ^^''''  '^^^'"^  accomplished  a  distance  of  300  ^Uel 
•n  4y  hours,  at  the  average  rate  of  six  miles  an  hour.   The  second  car/eft 


II 

Grimsby  at  about  the  same  time  of  the'  day  on  September  16th  and  reach- 
ed North  Bay  at  about  3  p.m.  on  September  18th,  at  about  the  same  rate 
of  despatch.  Upon  his  return  from  the  West,  the  writer  communicateld 
these  facts  to  the  Grand  Trunk  Division  Freight  Agent,  and  received  the 
rollowing  reply : 


was  received  on  my  return  to  the 


Deab  Sir,— Your  favor  of  the  8th  inst. 
city  this  morning. 

I  am  sorry  that  there  has  apparently  been  some  delay  to  your  shipments  of 
fruit  from  the  Niagara  District  to  the  Northwest,  in  so  far  as  our  transportation 
service  from  shipping  points  to  North  Bay  is  concerned.  I  am  taking  matter  up 
'^u  j°}""  ^*'",  Se'"*''*^e  Agent  with  a  view  of  seeing  if  a  more  satisfactory 
schedule  can  be  arranged,  and  will  advise  you  as  soon  as  1  receive  his  reply. 


Yours  truly. 


C.  £.  Dewey  . 


C.  P.  R.     The  first  car  left  North  Bay  at  2  pm.  on  Saturday  the 
ITth,  having  been  held  over  from  the  preceding  evening  to  take  the  fast 
freight.     This  through  freight  leaving  North  Bay  daily  at  z  pm.  is  due  at 
Fort  William  at  4.30  a.m.  on  the  second  day  following;  the  train  to  which 
the  first  car  was  attached  was  due  at  Fort  William  on  Monday  morning 
at  4.30.     Having  seen  the  first  car  out  at  North  Bay  on  Saturday  after- 
noon, and  made  all  arrangements  with  the  trainmaster  and  the  yardmaster 
for  proper  attention  to  the  second  car  upon  its  arrival,  the  writer  pro- 
ceeded on  Saturday  evening  to  Fort  William,  and  reached  there  on  th^ 
following  evening.     The  next  morning  (Monday),  the  first  car  being  due, 
inquiries  elicited  the  fact  that  it  had  not  arrived.     Upon  request,  the  chief 
despatcher  traced  the  car,  found  that  it  had  been  laid  over  at  White  River 
for  repairs,  as  the  report  said,  and  that  it  would  arrive  at  Fort  William 
that  evening  by  the  way  freight.     As  to  despatch  from  Fort  William  tc 
Winnipeg,  the  fast  freight  leaves  Fort  William  daily  at  5.30  a.m.,  and 
arrives  at  Winnipeg  the  next  morning  at  7.40-    Th'>re  is,  however,  a  way 
freight  that  leaves  Fort  William  in  the  evening,  reaching  Winnipeg  some 
time  the  following  night,  and  the  yardmaster  was  requested  to  see  that 
this  car  left  by  that  train.     The  request  was  not  attended  to,  and  instead, 
the  car  was  sent  out  by  the  through  freight  next  morning,  and  reached 
•Winnipeg  Wednesday  mining  about  9  o'clock.     From  the  freight  yards 
the  car  was  next  to  be  placed  at  the  siding  of  the  Ottawa  Fruit  and  Pro- 
duce Exchange  on  Princess  Street.     There  is  a  Winnipeg  by-law  that  for- 
bids the  shunting  of  cars  on  sidings  between  the  hours  c    7  a.m.  and  12 
p.m.     Hence,  by  the  failure  to  send  the  car  out  from  Fort  William  by  the 
evrtiing  train  as  requested,  a  delay  occurred  of  24  hours  in  the  placing 
of  the  car. 

Now,  mark  the  case  in  brief.  The  schedule  rate  of  despatch  by  fast 
freight  from  North  Bay  to  Winnipeg  is  IG  miles  an  hour.  Provided  the 
Grand  Trunk  would  give  the  same  service,  the  time  from  St.  Catharines 
to  North  Bay  would  be  19  hours  instead  of  49.  Provided,  further,  that 
connection  is  made  at  North  Bay  with  the  west-bound  through  freight, 
and  the  time  from  St.  Catharines,  Grimsby,  and  other  fruit  sections  ar- 
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ranged  accordingly    we  should  have,  with  the  existing  C  P.  R.  service, 
the  following  schedule,  taking  specific  days  and  placis  for  clearne^? 

St.  Catharines  to  North  Bay,  1  p.m.  Friday  to  10  a.m.  Saturday 
North  Bay  to  Fort  William,  2  p.m.  Saturday  to  4.30  am.  tdJ^;  Fori 
WUham  to  Winnipeg,  5.30  a.m.  Monday  to  7.40  a.m.  Tuesday.  To  be 
unloaded  and  delivered  on  trucks,  or  placed  on  siding  Wednesday  morning. 
This  would  giv«J  a  service  of  four  or  five  days,  instead  of  seven  to  eight 
shiW^f^'  qV^"  experimental  cars,  and  often  longer  as  with  ordinary 
shipments.  Such  a  schedule  .-  s  the  above  is  perfectly  feasible,  and  would 
require  over  the  Grand  Trunk  portion  of  the  line  the  establishment  of  a 
reasonably  prompt  through  freight,  and  over  the  Canadian  Pacific  only  the 
use  of  existing  schedules- 

afteJi?n^if«''^.°^^*'M^''°"j'  *""  "^^^  *''""^'"-    It  left  North  Bay  on  the 
afternoon  of  September  18,  and  according  to  schedule  should  have  reached 

rii".T*fi,°'io  J  '"°?'"^  2'  ^^^  21st.     It  reached  its  destination  some- 

Srt  after  iMdin  ^^^    ^^  ^  ^^^'^^'^  '°'"  ""^°**''"S  °"  ^''e  23rd,  seven 

These  facts  are  reported  not  in  any  spirit  of  complaint,  but  simply  to 
»  place  upon  record  the  conditions  that  surround  freight  traffic  to  the  North- 
west. It  is  quite  obvious  that  over  such  an  immense  stretch  of  road,  and 
with  so  large  a  volume  of  business  as  these'  companies  control,  accidents 
and  delays  occur  that  are  unavoidable.  It  is,  however,  within  the  limits 
of  reasonable  expectation  that  a  five  day  service  for  tender  fruits  be  ar- 
ranged  from  Southern  Ontario  to  Winnipeg. 

^r^'^i^^J^^^  ^^^^^  ^'"'S  s^"t  to  the  Assistant  Freight  Traffic  Man- 
ager  of  the  C.  P.  R.  and  it  elicited  the  following  reply : 

th«  R^t^^^'Tl  *?i  i°  ?f^®'P.*  °*  y*"""  '*'^o'"  o^  tl»e  8th,  and  am  glad  to  learn 
the  ihipment  of  fruit  to  Winnipeg  under  your  supervision  proved  I  success. 

..c^lS  *"!"*'"  *°  yo«r  remarks  regarding  refrigeration,  I    would  say  it  is  ex- 

m^  l?iy!LT''f  *?tl  I'^lPv?^"  *'"  *"»y  **=«  ^^^  «=*"  »t  the  point  of  shij- 
TJ^h  J  *u^  "jstruct  that  the  cars  are  to  be  re-iced  in  transit  we  will  under- 
»nH  iL,  *    each  inspection  and  icing  station,  a  list  of  which  I  gave  you, 

ff^n-T  r  "«<=««?5y  the  bunkers  will  be  replenished  with  ice.  You  will  under' 
stand  of  course,  that  varying  weather  conditions  have  a  marked  effect  upon  the 
{^«°i  f  il*' !'•  *"*'r't  IS  very  desirable  that  even  though  the  temperature  may 
oe  cool  at  the  time  of  shipment  the  shippers  should  see  a  full  supply  of  ice  is  put 
JL  the  cars  because  a  change  might  take  place  before  the  next  icing  station  is 
reached,  and  unless  the  bunkers  are  full,  the  ice  may  have  disappeared  before 
we  have  had  an  opportunity  of  inspecting  or  re-icing. 

\^r.^^u  ""^^^^w*"  *'*®  *'T  »•»  .transit.  So  far  as  our  line  is  concerned  from 
kM.nl.^^^^ fc'!iT'""*?u^'u*''^Jv  '^  ""/eason,  barring  accident,  why  we  cannot 
keep  our  schedule  in  the  handling  of  fruit  cars.  You  will  understand,  however, 
in  a  haul  of  such  a  length  interruption  may  occur  from  time  to  time  from 
causM  over  which  we  have  no  control.  Fruit  and  other  perishable  freight  is  in- 
vunably  handled  on  our  line  under  red  cards,  and  is  followed  by  telegraph 
through  each  divisional  point  by  our  Superintendent  of  Car  Service  to  insure 
aespatch.     We  could  not  undertake  to  guarantee  the  time  in  transit.     We  will 

'!^..?w''^®'  TV'^!\t°  X*''  *2  r*  ,?.*"'  to  see  that  fruit  is  given  the  best 
possib  e  despatch  at  the  time  of  handling.  Your  suggestion  that  we  might  run  a 
special  service  once  a  week  or  oftener  has  already  been  found  to  be  imprac- 
ticable. We  endeavored  to  establish  such  a  service  on  a  previous  occasion,  but 
found  we  could  not  induce  the  shippers  to  guarantee  a  sufficient  number  of 
cars  to  enable  us  to  carry  it  out.    In  fact  the  dealers  seemed  to  be  disinclined  to 
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?n?th«  m!rl^*  f'Sf'  *"'*  I>"eve  there  is  also  objection  to  their  good,  reach- 
iS  p5i^  *  """"^  '  ''*"""*  '°  overstock  and  sometimes  a  falling 

will  LwYi.!!*?  '  *"*  ^"'■'*»'",'J'1B  y""'  letter  to  our  Freight  Traffic  Manager,  and 
will  aik  hini  to  communicate  the  contents  to  the  Superintendent  of  Car  Service 
and  our  Superintendent  of  Transportation.  I  am  sure  both  these  gentfemeTwfn 
JoinUto  the*H^t!         ^*^''  *"  •"'*'  '"  ^^^  ''''P"^"*  °*    *'"^  from    C)ntario 

Vours  truly, 

W.  B.  BULLINO. 

(3)  Icing.     This  particular,  though  deserving  separate  mention,  will 
be  briefly  dea.t  with.     The  second  car,  from  Grimsby,  arrived  at  North 
Bay,  according  to  the  report  received,  with  bunkers  only  one-fourth  full 
of  ice,  and  three  tons  of  ice  were:  added  at  that  point.     The  amount  added 
to  the  hrst  car  at  North  Bay  was  about  one  ton  and  three-quarters.  Thei 
bemg  no  icing  station  at  Grimsby,  when  the  second  car  leit  there  special 
instructions  were  given  lor  re-icing  at  Hamilton.    This  probably  was  not 
done,  and  the  car  having  been  iced  at  Hamiiton  before  loading  on  VVed- 
ne^sday,  was  not  re-iced  until  it  reached  North  Hay  on  Sunday      Except- 
ing this  omission,  the  icing  was  well  attended  to  all  along  the  line.     The 
first  car  on  reaching  North  Bay  was  about  two-thirds  full,  and  was  filled 
there.     When  it  reached  Fort  William  it  was  full  of  ice,  having  probably. 
bee»i  iced  at  S'^hreibei'.     No  data  were  obtained  with  respect  to  the  total 
amount  of  ice  consumed,  nor  would  such  data  be  of  much  value  by  reason 
of  the  infinite  variety  of  weather  conditions  that  surround  different  shin- 
ments.  *^ 

Under  this  head  the  attention  of  the  reader  is  diretted  to  the  remarks 
on  icing  m  the  letter  quoted  j,ust  above. 

(4)  Charges.  News  was  received  at  St.  Catharines,  before  the  first 
car  was  sent  out,  respecting  the  reduction  of  freight  rates  from  84  cents 
to  60  cents  per  hundred  for  mixed  fruit.  It  is  likely  that  our  cars  were 
the  first  to  benefit  by  the  more  favorable  rates.  The  change  made  a  dif- 
ference of  |;j(j  on  each  carload,  9  cents  on  a  bushel  of  apples,  and  nearly 
4  cents  on  a  box  of  peaches. 

The  new  rates  for  icing  not  having  been  fixed  when  the  transporta- 
tion charges  were  sent  in,  a  flat  rate  of  ipltJ  was  charged,  which  brought 
the  total  charge  up  to  74  cents  a  hundred  for  a  carload  of  20,000  pounds 
Before  plans  for  the  experiment  were  completed,  the  authorities  of  the 
Dominion  Express  Company  were  interviewed  with  a  view  to  shipping  an 
express  load  on  one  of  the  Company's  patent  ventilated  cars.  A  request 
was  made  for  a  quotation  of  rates  on  carload  lots  from  St.  Catharines  to 
Winnipeg.  The  Dominion  Express  Company  not  having  rail  connection 
at  St.  Catharines,  the  quotation  was  to  include  the  Canadian  Express 
chargei  from  S>i  Catharines  to  the  point  where  the  Dominion  Express  would 
take  charge  of  the  car.  After  consideration,  the  company  offered  to  carry 
the  car,  upon  payment  of  the  local  rate  of  the  Canadian  Express  Company. 
JO  cents  a  hundred,  and  a  further  charge  of  $225  a  hundred  for  the  portion 
of  the  line  over  which  the  Dominion  Express  ran,  making  a  total  of  |2.55 
a  hundred.  To  this  an  alternative  was  offered  by  the  company,  namely  to 
ship  the  fruit  by  electric  line  to  Port  Dalhousie,  tranship  to  boat  for  car- 
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riage  to  Toronto  and  tranship  again  to  the  company's  car  at  Toronto. 
This  involved  handling  four  times  instead  of  twice,  and  loading  twice  by 
the  company's  agents.  Success  in  shipping  to  the  West  requires  as  little 
handling  as  possible  and  careful  loading,  hence  the  alternative  as  well  as 
the  original  offer,  was  dismissed  as  impracticable- 

A  comparison  of  express  rates  per  ordinary  car,  namely  $2.10  a  hun- 
dred, with  freight  rates,  74  cents,  gives  the  following  figures,  for  tender 
fruits: 

«      .               .         o  «^           ,  Express.      Freight. 

Peaches,  per  box  of  20  pounds 42.     cents.     14.8  cents. 

PU?^':  ^"^  ^*  °{  f^  P''""^ 52.6  centa.    18.6  cents. 

Flums,  per  box  of  25  pounds 52.5  cents.     18.5  cents. 

Grapes,  per  basket  (6—100  pounds) 35     cents.     12.3  cents. 

An  express  car  loaded  at  Grimsby  could  be  placed  and  sold  at  Winni- 
peg three  days  after.  But  tender  fruits  well-selected,  well-packed,  and 
well-loaded  would  be  safer  in  a  refrigerator  car  for  six  days  or  eight  days 
than  in  a  hot,  unventilated  express  car  for  three*  days.  Our  experimen; 
has  proved  that  tender  fruits  can  be  carried  by  freight  with  safety;  and 
as  to  rates,  the  total  freight  charges  are  a  little  more  than  one-third  of  th.- 
express  rates. 


IV.     OBSERVATIONS   ON  THE   MARKET   IN    WINNIPEG. 

(1)  The  Prices  Outained,  and  Condition  of  Fruit.  The  follow- 
ing tables  present  in  concise  form  information  respecting  the  grade,  qual- 
ity and  condition  of  the  fruit,  and  the  prices  obtained.  The  column  under 
"Net  Proceeds"  gives  the  returns  to  the  grower  after  deducting  charges 
for  freight,  commission,  and  cost  of  package,  but  not  tbr  paiking  and 
wrapping. 

Peaches:  The  package  used  contains,  in  peaches  wrapped  in  manila 
paper  and  tightly  packed,  slightly  more  than  the  11-quart  basket  of  bare 
peaches,  about  13  quarts.  Crawford  peaches,  XXX,  realized  from  85  to 
90  cents  net ;  Crawford  XX,  70  to  80 ;  Elbertas,  62^  to  80. 

These  prices  compare  very  favorably  with  those  obtained  locally  in 
Ontario  this  year,  and  Ontario  prices  this  year  are  unusually  high  white 
at  Winnipeg. price-  are  no  higher  than  usual. 

The  peaches  sold  entirriy  on  their  appearance  and  quality,  with  no 
reputation  to  help  them.  It  is  .ery  gratifying  to  note  that  the  prices  were 
fully  equal  to  those  for  the  best  California  peaches  on  the  same  dates. 
The  greater  size  of  the  California  fruit  was  quite  counterbalanced  by  the 
superior  brightness  and  color  of  our  fruit. 

With  respect  to  competition  of  Ontario  peaches  with  the  Western 
product,  it  should  be  borne  in  mind  that  the  latter  suffers  a  serious  handi- 
cap in  the  matter  of  charges.  Against  a  freight  charge  of  15  cents  on  a 
box  of  peaches  from  Southern  Ontario  to  Winnipeg,  there  is  a  freight 
charge  of  36  cents  from  California,  and  in  addition  a  duty  of  19  cents» 
making  a  total  of  55  cents— a  handicap  of  40  cents  a  box-  In  a  letter 
addressed  to  a  Winnipeg  commission  firm,  the  writer  saw  quoted  50  cents 
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^  ?°u/tl^*""  ^•'.''[p/"'a.  To  compete  with  these  California  prices,  peache* 
might  be  quoted  90  cents  a  box  F.O.B.  St.  Catharines  or  GrimsS.  In 
fact,  with  one  exception,  prime  Crawford  peaches  sold  in  advance  of  this 
price,  and  the  average  net  price  obtained  for  No.  1  Crawfords,  counting 
the  price  of  the  box,  was  92  cents. 


Package, - 


I 


ShipiKT.  j      Variety. 


r.  E.  Seporri 

W.  H.  BuntlriK... 

A.  C.Ort'Korv 

W.  H.  Secori 

Robt.  ThompiKiii. . 

.1.  Burdy 

i'.  E.  «<■('( >rtl.. 

J.  H.  Brwirlck.... 
V.  A.  (loriiig 


.ICrawfim)  . 
.  Crawford 
.  Crawford  . 
.  ('rawfonl . 
.  (Crawford  . 
.  Crawford  . 
.  KllK-rta... 
.  KIlKTta... 
.  Klbcrtu  ... 


-4^  in.  X  12  in.  x  IM" 
St.  Catharines. 


ill  ;  cost,  He. 


W.  J.  DroiK'.  .. 
S.  Cock  burn  .. 
J.  F.  Broiiimn. 

K.'ii.' Smith.'!! 


.  Crawford  .. 
.Crawford  .. 
.Crawford  .. 
,  Crawford  .. 
.  Crawford  . . 


S 

•J 


■c 
s 


XXX  Kowl.... 
XXX  tfood.... 
XXX    fair 

fair 

fair. .. 


XX 
XX 
XX 

XXX  fair, 
XX  fair. 
XXX    fair. 


.■«mi-llrni 
nerai-tlrm 

tlrm 

wmf-Hrni 
hard 


medium..  Hrm. 

llrm 

Iiard.... 
hard 


tiKhl... 
tiifht.... 
liKht.... 


tight  ... 
tiRht  ... 


ripe. 

rljw. 

firm.. 

ri|>e. 

Hrm.. 

Hrm.. 

tlrm.. 

haril. 

hard. 


Grimsbv. 


E 
a, 


b     'y. 


1 .20   3.->     M.i 
1.20   !W     Hh 

i.i:>  ;m'.;xo':; 

l.KJ    34      7» 

1.0.-.  ;«'i,7i!i 
i.ift  !M'.,mv, 

.«5   32>^;2*^ 


3 

XXX 

9 

XXX 

3 

XXX 

47 

XXX 

12 

XXX 

KO(k1  . . . 

..  tlrm 

JfO»Hl... 

..  wmi-llrm 

grod... 

. .  »i'ml-Hrm 

giK'd . . . 

..  (Inn 

KOod... 

. .  tirni 

titfht 
tiKht 
titfht 
tivht 
tight 


. .  lirm. 
. .  ri|>f. 
.  iriiM.'. 
..tlrm. 
..Hrm. 


1.2.> 
1.22 
1.20 
1.20 
l.OH 


*i      :S7 

■,VS    iVi 

HI    I74 


I     *  '^J'® '9^*'  R"ce  on  the  last  lot— 74c.  net—  was  due,  not  to  any  inferioritv  in  fh,. 
fruit,  but  simply  to  the  uncertainty  in  the  method  of  Hale.  '"'"">  '"'«"0"«>   '"  the 


k»f„^'^'  ^  rl''*"^^  ^^'^  ^^^^  °^  Ontario  peaches  with  a  box  of  California  neaches 
between  It  may  be  seen  that  the  California  fruit  is  larger ;  but  in  other  par 
£  coWs'of  the"ont?H  1  'T"T  .^^J"*. Photo^raph  dofs  not  do  ustte  Ke 
colors  Th«Al?f,?rni  I  "i  .  -1  ^^°'^  inspection,  however,  will  reveal  these 
colors.  1  ho  California  box  of  fruit  is  uniformly  pale,  while  the  Ontario  soeci- 
the  nelT  fnd^rliP*'"  alternately      The  dark  is^  of  course,  the  coK  side  of 
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P/ums:  The  dealers  at  Winnipeif  seemed  somewhat  timid  in  pur. 
chasmg  the  plums,  and  did  not  offer  high  prices,  although  the  fruit  wa« 
in  good  condition.  In  terms  of  the  ll^quart  basket,  the  Reine  Claude 
plums  netted  47  cents,  the  Yellow  E^g  54  cents,  and  the  Grand  Duke 
and  oiass  48  cents.  These  prices  are  of  course  much  below  Ontario  prices 
this  year,  and  would  not  be  considered  high  at  any  time. 


Package,— I2.tray  crate,  10  in.  x  11  in.  x  21  in.  ;  27  pounds  of  fruit. 

St.  Catharinb.s. 


Shipper, 


Variety. 


1 


1 

9 


X 
s 

i 


IS 


W.  H.Seeord I  R.  Cl»ude....|    s'  XXX  Igood 


iflrm. 


(    loand   I 

{wmi'ftrm'  l.fO  |7«    Itd 


Package,— 2.basket  crate  ;  20  pounds  of  fruit. 
Grimsby. 


«■«•«"'"»' ,r-,KK« N"'   X.XX  Voo.1 rtrni. 

(J.  Duke.  ..  .1  25      XX.\   KfxKi Hrm. 

..    17     XXX  Kool firm. 


Olaiw 


soft.     ...    1.08  i<3     w, 
■  Meml-flrm   l.oo  «    .vt 
wml-tlrm   l.oo  «    |,vi 
I 


IT 


Grapes:  With  the  exception  of  one  lot  of  Moore's  Early,  of  which  a 
large  percentage  were  off  the  stem,  and  which  netted  66  cents,  and  one 
crate  of  Concord,  which  netted  70  cents,  the  grapes  realized  prices  ranging 
from  75  cents  to  $1,02  per  crate  of  30  pounds.  After  deducting  all  charges 
and  cost  of  packing,  40  to  50  cents  a  basket  would  be  very  nearly  the 
equivalent  of  these  prices.  Had  it  not  been  for  the  excessive  cost  of 
the  crate  used— 30  cents— the  results  would  have  been  even  more  satis- 
factory. 


Package,— Crate,  10  in.  x  11  in,  x  21  in. 
St.  Catharines. 


!<hipper. 


Variety. 


J.  K. 
J.  H. 
W.  H 
F.  (i. 
J.  H. 
I.  R. 
W.  H 
C.  K. 
J.  H. 
W.  H 
F.  A. 


■^"•■S;. NUllwni i 

Brodriek Wy.  Red  ....     3 

.Nicholson M.  Esriy « 

S'lewart M.  Eariy  20 

Brodriek |  Worden.'. .'.'.'.     4 

SePoM Worrten.. 

■^I'ooTi M.Early. 

g*^""^, M.  Karly, 

""[•"Iflck M.  Early. 

■  >erord ConcoM  . 

'•"ring M.Early. 


1 

3 


XXX 

xxx 
xxx 
xxx 
xxx 
xxx 
xxx 
xxx 
xxx 
xxx 
xxx 


9 


12  trays  ;  cost,  30c. 


II 

13 


J 


Kood ripe Miiind... 

Kood Hrm M>iiiid..  . 

K<KXl rijM' 

K<xxi ripi- 

KO<*t "oiiiid. .. 

fC>"d...-. .  rliie WMind. .. 

KOod Hoiiiid... 

tf'HMl off  Mem. 

Kood Miiind  ... 

K'Hid Hrm mund..  . 

K«od ripe......  ofTiitcm., 


Piiirs:  Packages,  -.'}  in  x  10  in.  x  22%  in.;  .5  in.  x  11  in.  x  20  in.; 
5in.  x  12in.  X  ]8>/2  in  ;  cost,  S-lOc. 


Grimsbv. 


.•'hiptKT. 


L.  Woolvertiiu. 


S.  Cookbiirii. .. 
S.  K.  BreiiiiHii  . 
A.  H.  i'fttil... 
W.  WBlKer  .... 
J.  F.  BrcnnHii . 


M.  I'ettit 


Variety. 


..  Bartlutt... 
..  Bartlott... 
..  Bartlolt... 
..  Bartlett... 
. .  Bartlett... 
..  BHrtlott... 
..  Bartlett... 
. .  Bartlett... 
. .  K.  Beauty . 
. .  K.  Beaiitv. 
. .  F.  Beaiitv. 


^ 

'/ 

C  ^ 

a. 

^ 

.M 

II 
1 « 

9 

I 

5- 

* 

.< 

3  - 

3^ 

— 

W 

'^. 

21    exXXXgood scmi-flrni  .slack rii* 

,.'?  S5^   ^'"^ "cini-tirm  slack.     .    rli*-. 

.1!  J^       ?'^'*^ """ '<'""■'< «""• 

?1  X  fair   tlrm slack Hrm.. 

1."*  XXX    RiKxi Hrm flrni 

'2  -3-^-^    ""*".'■         """ wpieezed.  Hrm!.' 

,1  X.^X    KOod Arm tlxlit  ....  Hrm.. 

10  X\       Kood Hrm Hrm 

v.,   55^^    J"!' "'■'" .fqueczeci.  Arm'.. 

..l;  JC...    J" r "'■"' »';iieezc<i.  Hrm.. 

100  XXX    fair hard IIkIU  . . . .  hard 


1.0,1  39;'jtWiZ 

.70  *i     34 

.tW  3.")     a.') 

.•Vi  31'..  20'.i 

.70  ;t4"  •■ 

.W  HI 

.«)  3:t 

.."vi  ■Xi].i'ii\i 

M  ;m     27 

M)  a     27 

.'V*  3.''.     23 


31 


Package,— 5  in.  x  10  in.  x  22 '^  in.;  cost,  10c. 


St.  Catharines. 


H.  S.  Cole Bartlett 7 

F.  Blaikie Bartlett i  21 

J.  H.  Brodriek  ....  bartlett n 

J.  Burdv  Bartlett -, 

Tittering  ton  \Co.<  Bartlett ,^ 

R.  F.  Robinson....  Bartlett 20 

Robt.  Thompson...  Bartlett 14 

A.  C.(ire«ory Bartlett ,  20 

J.  H. -Brodriek Seckel   '    4 

Clairgeau  ...     8 


XX 

XXX 

XX 

xxx 
xxx 

XXX 

xxx 

XX 
XX 
XX 


good .... 

good 

f«tr 

medium. 

good 

K(X)d.   .., 

Rood 

fair 

fair 

fair 


Hrm tight  .... 

stmi-Hrm 

Hrm slack 

lirm 

Hrm tight  .'.'.'. 

semi-Hrm  tight 

semi-Hrm  tight 

semi-Hrm  slack 

hard tight  .... 

hard slack. 


Hrm. 
rile. 
Hrm. 
linn. 
Hrm. 
ripe., 
ripe, 
ripe, 
hard 
hard 


1.2.'> 
1.13 
1.10 
l.lo 
1.10 
1.01 
1.00 

.99 
1.00 

.95 


73 


4IK 

40 

40 

■M    170 

40    170 

39    |li2 

39    161 

39     KG 

39     (il 

38H5«J^ 


1§ 

For  the  aake  of  comparison,  four  lots  of  pears  from  one  orchard. 
rra<kd  Extra  XXX,  XXX,  XX,  and  X.  are  placed  together.  The  Flrtn- 
iah  Beauty  lots,  while  good  stock,  were  altogether  too  immature,  and, 
•a  the  prices  show,  were  not  wanted. 

The  pears  shipped  by  H.  S.  Cole  were  marked  XX  on  account  of  being 
ungraded  and  having  a  few  small  ones  in  each  box.  They  were  ail  of 
good  quality  and  for  the  most  part  large  enough  for  XXX. 


«.«£!•*'■  ®  *''*'^  ^^?  Bartjett  peara  at  Winnip^.     For  the  photograph,  the 
trrappmg  was  remorvd  and  the  pears  rearranged. 

Apples:  Package,— 10  in.  x  10^  in.  x  21  in.;  cost,  14c. 
St.  Catharines. 


8hlp|icr. 


W.  H.  BiintlriK  . . . , 
TitterliiKtoii  &  Co. 

J.  R.  Sword 

w.  H.  Buntlnjf . . . . 
H.  k  Colo  ...".... 
C.  E.  Secord    


Robt.  Thonipiiun 
W.  H.  Bunting... 
A    C.  Orefforv    . 
J.  H.  Brortrick. 

iv!  H.'NIclioiwm 

r,  E.  Scrord    

A.  C.  (iresorv .  . . . 
J.  H.  Brodrick  . . 


V  .irifty. 


Ht.  Luurenre 
(iravenstcin  . 
B.  Itppin.... 

(^Hvuna 

('HVUKa 

Uravi-nntfin  . 
H.  Ilppin.... 
K.  Pippin.... 
CiravenHtein 


5 


13 

10 
•H 
13 

•2" 


I  I 


1^ 


St.  Lawrence   11 


13 

I 


'olvcrl 

■  «lihy   

■1.  Rareripe;  Jfi 
.ven.stein  .  1« 
'trrtvi-tisidii  .  1 
R.  I-ippln  ...  ti 
Kex.  Codling,  fi 
.Crab jbu 


XXX 

XXX 

XXX 

XXX 

XX 

XXX 

XXX 

XXX 

XXX 

XX 

XXX 

XXX 

XX 

XX 

XX 

XX 

XXX 

XXX 


KO«l. 
K'mmI. 
fair... 
fair... 
good. 
Kiiod. 
good. 
Koo<t. 
fair... 
fair... 
fair... 
good, 
fair... 
fair... 
fail.... 
good. , 
fair.  .. 
good.. 


.  ripe, 
ripe, 
tiim. 
Itrm. 
firm.. 
Arm.. 


.  firm.. 
.  Hrm.. 
.  firm.. 

ripe 

Hrm.. 

Hrm.. 

linn.. 

Hrm.. 

Hrm.. 


tight 
Ught 

tight'; 
slaek. . 
tight  . 


.  slack... 
.  tight  .. 
.  Hlack... 

Klack... 

xlaek... 

tight  .. 

liglit  .. 

slack... 

slaok... 

tight  .. 


( 


l.lfi 

:  l.ON 

l.fti 
1.03 

i.ai 

i  l.OU 
l.OU 
1.00 

.»* 

.M 
.93 
.SO 
.« 

.H-i 
.S4 
.M 
.75 
l.UA 


«)     .t3 
•B     if 

HI  42 

Kl  12 

til  Xi 

til  3» 

HI  39 

til  37 

tiO  34 

liO  33 

tiO  30 

S»'/i  &/, 

•t91<  2.'H-. 

.•«  "  2.V  " 

■W  23 


.       '^^  ^*J"8«*',  8hippe<l  by  H.  S.  Cole  were  ungraded  ami,  therefore,  marketlb-the 
inspectors  SX,  although  mostly  XXX  stock.  ereiore,  inarKeti  D    tfte 


If 


L.  WiK>lvertuii. 
A.  H.  PelUl.  .. 


L.  Wnnlvvrlun! 
W.J.  Itrop*-.  .. 
A.  H.  l-vltU.  .. 


PHckage.-IO  in.  x    10^  in.  x  31  In.;  cont,  14c. 

(iltlMSBY. 


We«llhT 

(imvvniiMn  . 
Al«iitn<t«>r  . . 
(iravviiMcIn  . 
ilmvviiMalii . 
B.  IMppIn  ... 
B.  Mpphi... 
B.  Ilppln.... 
Culvert 


S 

f> 

•t 
7 

H 
Vi 


XXX    trraxl 
XXX   K<><>d 


XXX 

XX 

XX 


XXX  nmil 

XXX  irnlr... 

XX  talr... 

XXX  ,Mt... 


J    nrm... 

(Hir 

Mntlum..  trMii. 

'■If Krevn. 

Hrm... 


iImIi.. 
■tank. 

U«ht  . 

iiacii'.: 


I.» 
1.10 
I.IU 

t.«> 
.w 

.DO 
.«U 
.W) 

.M 


« 

M 

« 

«l 

<n 

« 

•1 

1* 

2I'^!5J^ 

Ml    ao 

w    ai) 

W     3U 

w^'^S 

Tomatoes:  Patkajje,  -4^      .  x  12  in.  x  lH>i  ir. 
St.  Catharines. 


cost,  He 


Hhlpper. 


J.  H.  Brtxlrlik 

W.  H.  BiinlliiK 


i 


17 
I.-. 


I 
I 


li 
li 


XXX 
XX 


MlhiTKreen.. 
(In 


Miiiml.  Hrm. 
MMind,  Nrm 


.•'•I  »    3a 


W.  .1.  .VndrtM 


Grimsby. 

;»      XXX     rather Kreen....  mniid,  Hrm  .      .fil  in    2n 


1 . .  7^?x  '''^*','l'"''''  '"'';*■  """H»"  !'"<■«'»  WHH  <liip  HtfRiii,  i,„f  to  rt  .liH^iiMi.t.  in  value 
but  totliefickleiit-Hjuif  theauitinii  iin'thiMl.  "nt-niiit  in  \auie, 

Comparing  Winnipeg  prices  with  those  obtained  in  hx-al  and  other 
markets  this  year,  Mr.  W.  H.  Secord,  of  Homer,  Ont-,  writes-     "I  re 
ceived  as  high  as  $1.25  per   ll-t,uart  basket  for  Reine  Claude  plums  in 
Montreal,  and  it  took  eight  baskets  to  fill  five  boxes.      As    to    peaches 
I  shipped  the  same  peache%  to  Toronto  the  next  dav  after  I  delivered  to 
you  .md  received  80  cents  per  basket,  which  would  nJt  {VM  cents  deducting 
freight,  commission,  and  basket.     On  the  whole,  in  mv  opinion,  the  prices 
realized  do  not  equal  those  which  we  are  receiving  in  the  East  this  year 
I  am  not  prepared  to  say  how  it  would  be  in  a  year  like  last,  of  plenty  '"' 
cK-       a1'  )\\  '^r^"",^"'  °f  Grimsby,  write.s:     "Our  returns  on  peaches 
shipped  the  following  day  to  Ottawa  and  Quebec  netted  us  clear  $1.25  and 
*l'.6y  per  case^. 

"just  received  returns  from  Glasgow,  where  a  car  of  pears  arrived  m 
bad  order,  much  too  ripe.  In  that  consignment  our  little  lot  brought  us 
•  U  ctnts  clear;  on  others  we  believe  less  than  one-half  were  realized  " 
(2)  Method  of  Sale.  The  fruit  was  sold  by  auction,  and  the  method 
exhibited  Its  usual  advantages  and  disadvantages.  It  is  inclined  to  un- 
steadiness. A  glance  over  the  table's  of  returns  given  aoove  will  reveal 
differences  m  prices  that  are  not  due  to  differences  in  values.  On  the  other 
hand,  this  method  enables  rapid  disposal  of  the  goods,  which  is  of  im- 
portance  for  perishable  fruits,  and  quick  returns,  which  is  satisfactory  to 
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so 

thj  shipper.  With  'u*  h  limtted  experience,  however,  the  writer  doei  not 
fed  competent  to  advise  upon  the  method  of  ■eliing,  whether  thin  or  any 
other. 

(3)  Charactkr  or  Fmut  Drmandrd.  If  one  may  judge  from  the 
Mie  of  two  car*  of  mixed  fruit,  the  marlcet  there  demands  well-matured, 
Drlfht  fruit  of  clean,  aound  appearance.  VVell-colored  Crawford  peaches 
•old  much  in  advance  of  Elbertas,  whicii,  tliouRh  large,  were  mostly  hard 
•nd  green.  Immature  fruit  is  not  wanted.  Many  of  the  pears  in  the  sec- 
ond day's  sale  were  green  and  very  firm,  and  sold  low  accordinglv.  Of 
apples,  well<olored  Gravensteins,  Wealthy,  Alexander,  and  St.  Lawrence, 
commanded  the  best  pricei. 

xxii*^  .^'"  Degree  of  Maturity.  A  careful  examination  of  the  fruit 
«t  W  nnipeg  revealed  the  fact  that  the  most  mature  fruit  at  shipping  point 
w»M  In  belt  condition  at  the  market.  Evidently  all  classes  of  fruit  may 
be  left  on  the  tree  until  full  size  and  characteristic  color  have  been  attain- 
ed, but  chould  be  picked  firm,  and  before  the  yellow  tints,  significant  of 
ripeitess.  have  begun  t.)  appear.  Peaches  and  pears  that  were  shipped 
hard  and  green  reached  the  market  without  any  perceptible  change ;  those 
that  were  semi-firm  at  shipment  had  become  sufficit-ntlv  mill.)w  to  be  in 
good  usable  condition.  A  special  report  was  obtained  of  one  box  of 
peaches,  among  the  primest  of  our  two  lots.  This  box  at  shipping  point 
was  reported  "semi-firm,  a  little  too  ripe  for  shipment."  and  the  peaches 
were  large  and  well-colored.  It  was  packed  on  September  15th,  loaded 
September  16th,  and  sold  at  Winnipeg  September  23rd.  On  Monday 
September  26th,  a  report  was  obtained  to  the  ef>ect  that  only  a  few  of  the 
peaches  were  then  mellow  enough  to  use,  and  that  by  the  end  of  the  week 
the  whole  of  the  box  would  probably  be  sufficiently  ripe. 

It  seems  an  opportun.  moment  to  emphasize  the  importance  of  choosinir 
carefully  the  time  for  picking  and.  for  fancy  fruits  at  least,  of  going  over 
the  tree  sever-il  times  and  picking  only  the  ripest  at  e.uh  picking.  This 
phase  of  the  question  stands  out  clearly  as  a  result  of  our  experiment.  The 
fruit  should  l)c  allowed  to  attain  on  the  tree  its  distinctive  character,  in 
slzel  color,  and  flavor.  If,  in  these  three  particulars,  the  fruit  is  imma- 
ture  when  picked,  it  will  remain  iipmature.  And  further,  if  fruit  suP 
cientiy  mature  to  have  its  distinctive  size,  color,  and  flavor  when  picked^ 
cannot  be  safely  carried  to  market,  then  it  is  detrimental  to  the  reputation 
of  the  fruit  to  carry  any.  The  shipping  of  immature  fruit,  it  is  admitted,  , 
has  don    as  much  as  anything  to  depreciate  prices  in  distant  markets. 

What  does  the  grower  gain  by  the  careful  selection  of  fruit  on  the 
tree  and  by  successive  pickings?  He  gains  (1)  a  greater  quantity  of  fruit, 
<mce  the  smaller  specimens  are  allowed  to  grow ;  (2)  fruit  of  better  ap- 
I^arance,  on  account  ot  greater  size,  more  uniform  size,  and  higher  color ; 
(3  fruit  of  better  quality ;  (4)  in  a  discriminating  market,  better  prices : 
(0)  a  better  reputation. 

(5)  PACKtsn  AS  IT  Appeared  at  tii.  Market.  Bv  packing  is  meant 
not  merely  the  placing  of  the  fruit  in  the  package,  but  also  the  use  of 
•wrappers  and  fillers. 

Two  effects  should  be  borne  in  mind  in  the  packing  of  fruit :  First, 
the  condition  of  the  fruit;  second,  the  appearance  of  the  package. 
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Packing  ihould  flrat  of  all  be  tight ;  and  herein  much  i  the  woric  don« 

•?/.  *!?*  'T  T'?'  "l"'?"^"'"  *"«  d«-f«tlve.    Muny  of  the  M.xen,  upon  beins 

lifted  to  load  in  the    ai ,  rattled,  which  indicated  a  lootcncM  of  tiie  fnilt 

in  the  package.     It    i  Miurccly  necc»«ary  to  remark  that  nuch  looneness  i» 

an  unfavorable  factor  in  the  carrying  of  the  fruit,  and  that  it  is  useleta 

to  secure  the  package  in   its  place    in  the  car  when  the  fruit  within  the 

package  i.  capable  of  being  displaced.     Further,  the  looseneia  of  the  fruit. 

when  the  package  is  opened  f.,r  txhibition  and  sale,  impresses  the  dealer 

unfavorably,  and  tends  to  depreciate  the  price-     Tightness  of  packing  is 

just  as  necessary  when  the  fruit  is  wrapped,  as  when  it  i.  notVfor  with 

IcMwc  packing  and  heavy  wrappers,  su.  h  as  occurred  t.H.  frequently  in  this 

shipment,  the  purchaser  receives  much  less  fruit  than,  if  he  judges  by  the 

M/e  of  the  package,  he  expects  and  is  entitled  to  receive.     To  illustrate- 

the  weight  of  a  b«»x  ')f  pears  put  up  by  one  shipper  was  31  pounds;  the 


'  2  , 

rMjusSriyr^'^  '^^^  California  »«{„..«».«.  «  .l.allow  H.,uar*  container  hol.ling  4 

P.C  f„'Ae"Xie^S;!3  K  triidV;„'".„\tfic;';) ,  £  't  "''''■ "' 

apples  when  heading  the  barrel.  '  ^*      '   '•'^  *"  squeesing 

weight  of  a  box  of  same  size,  containing  the  same  variety  and  e-raH*  nf 

rnr.n"thro^t^:;;e7;;rrsTark''  *'" '- ''-  °"^ ''- "--  ^-  ■^--^' 

-t!ff  f^*"^  °^  *''*  ^PP'^*  '"  °"''  ship..ient  were  packed  in  layers    with  a 
win      ^Z.^^'P.*"''.^"*  '*""  '"''  «'  ^^'^  ^''.  between  layers.  ThU  n"ner 

r»n^H  c»P        ^'  L      ^PP'^**  ''*'"&  P"^  '"  'oosely  on  top  of  the  paoer    and 
s.or,  and  small  and  inferior  specunens  of  fruit.     The  effect  ofThi/u^n- 
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the  intending  purchaser,  when  the  box  is  opened,  has  to  be  seen  but  once 
to  impress  anyone  with  the  unwisdom,  the  shortsightedness  of  this  style  of 
T°fi  u  J*  '^'^f^'  ""t'dy,  iPake-shift  appearance,  the  evident  lack  of 
sitill,  the  danger  that  dishonest  intention  be  imputed,  are  some  of  the  un- 
fortunate consequences.  The  filling  known  as  "Excelsior"  is  in  this  re- 
gard made  to  cover  a  multitude  of  sins,  and  for  this  reason,  if  for  no  other. 
Its  use  should  be  discouragfed.  Especially  is  excelsior  superfluous  when 
the  fruit  IS  wrapped,  as  then  it  is  not  required  to  serve  its  only  useful  pur- 
pose,  namely,  to  prevent  the  fruit  from  bruising.  Yet  by  several  of  our 
packers  excelsior  was  used  to  fill  up  the  slack  between  the  top  layer  of 
peaches  and  pears  and  the  lid;  whereas,  with  a  proper  selection  of  size  of 
specimens  and  ordinary  care  and  skill  in  packing,  there  should  have  been 
no  slack.  With  excelsior  at  the  bottom  of  the  box,  and  excelsior  at  the 
top,  and  excelsior  sticking  out  at  the  crevices  and  forming  a  ragged  edge 
an  around,  the  appearance  of  some  of  our  peach  boxes  compared  very  un- 
favorably  with  the  neat  and  tidy  Californian  boxes  in  the  same  warehouse 
ard.  It  IS  only  just  to  say,  with  other  boxes  sent  out  by  our  own  packers 

Wrapping  Paper.    The  writer  is  inclined  to  advise,  but  without  hav- 
ing personally  made  an  exact  and  thorough  test,  that  tissue  paper  is  not 
heavy  or  strong  enough  to  protect  Ontario  peaches  in  shipment.     Tissue 
paper  may  do  well  enough  for  pears,  or  for  California  peaches,  which  ard 
dner  and  firmer  than  our  own;  but  for  the  soft  and  juicy  peach  of  Ontario 
a  manila  paper  seems  to  give  better  results.     This,  however,  should  not 
be  so  thick  and  heavy  ar  to  bulk  up  unnecessarily,  and  particularly,  should 
be  of  a  sir-  proportioned  to  the  size  of  the  fruit  to  be  wrapped.     Here 
again,  tht  :  .:    -suffering  consumer,  who  thought  he  was  paying  for  prime 
Ontario  peaches,  found  upon  opening  some  of  the  boxes  that  he  had  pur- 
chased large  twists  of  paper,  with  a  comparatively  insignificant  peach  done 
up  in  a  pocket  at  the  end  of  each.     In  many  cases,  the  paper  used  was  al- 
together too  large.     Now,  what  does  this  fact  signify?    Evidently,  that 
tne  packers  were  not  in  the  habit  of  wrapping  their  peaches  for  market, 
were  not  provided  with  paper  of  the  proper  size  and  weight,  and  when  the 
time  came  for  them  to  fulfill  this  contract,  were  forced  to  use  whatever 
was  at  hand,  or  could  be  procured  at  short  notice.     One  packer,  driven  to 
desperate  expedients,  but  as  he  confessed,  well  aware  of  the  ludicrous  na- 
ture of  the  performance,  used  toilet  paper  for  wrapping  his  pears.     It  is 
quite  evident  that  the  business  of  packing  the  fruit  has  not  Vet  received 
serious  attention  from  many  of  our  fruit-growers.     The  time  is  coming, 
and  cannot  come  too  soon,  when  peaches  will  be  wrapped  and  boxed  for 
shipment  to  our  local  markets. 
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V.     SOME  NOTES  ON  DIMENSIONS  OF  PACKAGES  IN 
RELATION  TO  COOLING. 

The  question  of  size  and  shape  of  package  to  be  used  with  any  partic- 
ular variety  is  of  first-class  importance  in  storing  or  shipping  fruits 
important  not  merely  in  respect  of  cost  and  convenience  of  package,  or 
the  degree  of  firmness  of  the  fruit  that  will  sustain  the  weight  of  the  fruit 
above  it  in  the  package;  but  important  more  especially  on  account  of  the 
rate  at  which  the  whole  of  the  fruit  in  the  package  will  cool  to  the  tem- 
perature of  the  refrigerator.  Slowly  ripening  fruits,  such  as  winter  apples 
and  winter  pears,  may  be  safely  packed  in  a  case  that  cools  slowly.  But 
quickly  ripening  fruits,  to  be  preserved,  must  be  cooled  very  quickly  to  a 
temperature  of  40  degrees  or  below,  in  order  to  delay  the  ripening  and 
decaying  processes.  With  a  peach  that  will  ripen  and  begin  to  decay  two 
days  after  picking,  a  few  hours'  delay  in  cooling  will  make  relatively  a 
great  difference  m  the  length  of  its  life.  For  such  fruit  as  this,  a  package 
must  be  used  that  allows  the  most  rapid  rate  of  cooling. 

With  these  principles  in  mind,  the  following  temperature  tests  were 
made  at  the  Cold  Storage  Warehouse  at  the  Agricultural  College.  Four 
packages  were  filled  with  apples,  and  long  thermometers  were  inserted 
m  the  midst  of  the  fruit,  the  bulbs  being  at  the  centres  of  the  packages 
and  the  stems  and  reading  scales  standing  out  of  the  packages  in  view  of 
the  observer.  The  packages  were  then  headed,  placed  in  a  warm  room 
and  kept  for  a  week  until  they  reached  a  uniform  temperature  of  64 
degrees  F.,  and  then  were  transferred  to  a  room  in  the  warehouse  that 
IS  kept  at  a  temperature  of  from  32  degrees  to  34  degrees.     The  packages 

1.     .An  ordinary  large  apple  barrel, 
tight^'     '^  ^^^^^^  ^"^  10x11x20  inches,  with  close  joints  practically  air 

..A   ^'  .u^  pe?'-g'a  peach  carrier  10x11x20  inches,  with  open  spaces  at 
sides;  the  fru.t  within  was  packed  in  the  six  baskets,  and  among  these 
baskets  were  empty  spaces  permitting  circulation  of  air. 
bottom  and'to'^''^^^^  ^°''  5x11x20  inches,   with  open  spaces  at  sides. 

(1) 

Package  Time  of  observation  Amonnt  of  coolinir 

u       I  a.m.      p.m. 

SK„&!;::::::::;:::::::  KSISS    3!;°-    S''  ,1    ."  !?': 

(")  p.m.      p.m. 

nT'iV  •.•■••.•■••.••■; 2.00to8.00        6    hours        90  5    .57         "        «<. 

Bushe     closed  joints  2.00  to  8.00        6    hours        575    50         "       rU 

Hall-bushel 2.00  to  8.00  6    hours  51  40  "  n  » 

^0^'  •  a.m.      p.m. 

S^Tf',  •/■,•■■  J.". 10.30  to  8.00  9*  hours  94  5  .57  "  710 

R«h!     '"'*^'^'^"?'?) 10..S0to8.00  gfhou™  W.'S  .50  "  ul 

HalSnih^"  '*'"'*'^ 10.30  to  8.00  9*  hours  M5  43  "  '?| 

Half-bushel 10.30  to  8.00  91  houre  84  40  "  24  S 
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The  half>bushel,  it  may  be  seen,  bad  cooled  to  a  sufficiently  low  tern- 
perature,  40  degrees,  in  9i  hours ;  the  Georgia  crate,  with  open  sides  and 
open  packing,  cooled  in  the  same  time  within  30  degrees  of  that  tem- 
perature. By  the  next  morning  at  eight  o'clock  the  half-bushel  had  cooled 
to  35  degrees,  the  Georgia  crate  to  35  degrees,  the  bushel  to  39  degrees, 
and  the  barrel  to  47  degrees.  Two  days  after  the  commencement  of  the 
observations  the  barrel  was  still  at  a  temperature  of  38  degrees,  6  degrees 
above  that  of  the  room. 

Thr  jplication  of  these  facts  is  obvious  :  Winter  apples  and  winter 
pears  n.  , ,  so  far  as  temperature  and  ripening  are  concerned,  be  packed 
in  barrels.  For  winter  pears,  no  package  smaller  than  the  bushel  box 
need  be  used.  Between  the  half-bushel  and  the  bushel,  there  was  in  the 
above  test  a  difference  of  12  hours  in  cooling  from  a  temperature  of  64 
degrees  to  40  degrees ;  but  this  difference  is  insignificant  with  slowly  rip- 
ening  fruit. 

For  summer  and  early  fall  apples  the  barrel  is  too  large  a  package,  and 
much  of  this  fruit  shipped  in  barrels  turns  out  badly  by  reason  of  the  slow- 
ness of  cooling.  Where  decay  occurs  it  is  usually  at  the  centre  of  the 
package,  because  this  is  the  last  to  cool.  The  bushel  box,  cooling  to  the 
centre  in  half  the  time  that  the  barrel  ">ouires.  is  for  'his  reason  prefer- 
able to  the  barrel  for  early  apples. 

For  early  and  quickjy  ripening  pears,  the  bushel  box  is  too  large  a 
package  for  best  results  in  long  shipments,  unless  it  be  in  the  form  of  the 
Georgia  carrier  with  open  sides,  when  it  resolves  itself  virtually  into  a 
number  of  small  packages  wUh  spaces  between.  The  writer  chanced  to 
call  upon  a  retail  dealer  at  Winnipeg  and  found  him  unpacking  some 
Ontario  pears,  Bartletts,  from  bushel  boxes.  There  was  a  marked  differ- 
ence  between  the  pears  next  to  the  package  and  those  at  the  centre. 
Those  at  the  outside  were  still  green  and  hrm,  while  those  at  the  centre 
were  quite  ripe,  and  many  of  them  soft  and  pulpy.  The  use  of  the  half- 
bushel  box  in  this  instance  instead  of  the  bushel,  would  have  hastened  the 
cooling  of  the  centre  o(  the  package  by  12  hours,  and  would  likely  have 
preserved  the  fruit  at  the  cen'  c 

All  results  of  storage  and  shipping  experiments  concur  in  pointing  out 
the  necessity  for  quick  cooling  of  tender  fruits.  Such  fruits  should  be 
packed  in  shallow  cases  and  placed  in  a  cold  store  as  soon  as  possible 
after  picking. 


